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LINGERIE BLOUSES AND NECKWEAR FOR THE TAILORED SUIT
Women Showing Enthusiasm Over the Delightfully Friv-

olous Models High Collars Are Receiving Much
Attention Because They Are New

n- - i:i,i;anii iiiiit nit.i.i:iti.
yTJs possible thnt women may show

UUInii for t.aroit effects of the
sevcro sort when thv jrn forth
to choose spring street suris this

reason, but one thing wins sure the
lingerie blouses nnd neckwear asso-
ciated with whatever suit. women lo
buy are likely to 1m frilly ajfiilrs.

Of course, thrre are plenty of sim-
ple blouses, tailored or not tailored;
but the new lingerie models, over
which women show the most eiilhui'l-.m- ,

are the sheer one frivolously In- -

ellned, breaking out Into single front, ." .mils, aou. io ironi ir.os. sou jni.OK.
Probably the manufacturer of linger! j

Blouses has wakened to the fact that ,

moucis or crepo ie enme. enma sins
nnd other silken fabrics that are wah-nbl- c

have cut Into his trade sadly nnd
that he must make strenuous efforts
to lure feminine fancy back to sheer
linen lawn nnd batistes. Whatever
tlio cause, the result is delightful.

Nothing gives quite the effect of Im-

maculate daintiness to summer morn-
ing nttlre thnt Is afforded by crisp and
unowy frills of finest muslin and lnce.
Incidentally, few things nre more ex-
pensive to buy and moro difficult to
keep fresh than these same frilly, at
their finest; but laundering problems
seldom stand between women and turn- -

mr coquetry, nnd while the finest (

frills nre, ns hns been snld, expensive
there are pretty ones nt prices fairly
reasonable. Moreover, the frilled waist
can dispense with hand embroidery,
though It does not necessarily do so.
and It's nn easier nnd less costly thing
to achieve hand made frills with edg-
ing and Inset lines or lace or with lit-

tle colored hems than to embroider n
House or collar by hand.

Given the ability to do perfectly
plain fine sewing, any woman should
be ablo to make herself charming
blouses of tho frilly type, or detectable

FRENCH WOMEN LEAD
nr iit'Ti.r.nni: ui 'i ii i:ni'oit n.

gastronomy counts for anything
IF In this war France ought to win.

Everyw In France good
foods nnd good cookery ptevnll.

From tho gay lights of l'arls to the
.humblest farmhouse It Is the excep-

tion to And a meal that Is not well pre-
pared. The French woman seems to
iknow Intuitively how to cook. CJlvo
her n scrap of meat such ns her Ame-

rican sister would throw away nnd she
will "concoct from It n palatable dish.
Just lefore going nbroad I read this
assertion In n newspaper:

"Tho art of cookery In the United
States, relatively speaking, is a prlml
live affair. Comnared to French cook-- I
ery It it ns a string quartet to n full .

orchestra.
X dldn'r bol.evp It nt tho time, but

since then I have partaken of nil
kinds of rcnasts from n state ban
quet where the plate was of solid
gold to the pntliirk of n peasant s
home. I have eaten at restaurants
and at the homes of nil clauses in

.cities, towns and Hinge, nnd 1 new

realize that the statement it true,
nnd more. I understand why French
Is the language of the menu.

Tlio mam trouble with the Ameri-
can's dietary Is that it Is too mrrow.
too monotonous. On all sides It Is
hemmed In by restrictions arising
from customs, prejudices and uncul-
tivated palates. Not so with the
Frenchman's. The variety of his
foods Is remarkable. And ihe French
woman's superiority In cookery is due
largely to the fact of her being able
to cull from n wonderfully diversified
supply of food.

In times of peace every pnrt of
France if called on to contrlbutp Its
quota of food. While the waters of
the Mediterranean are being fished
for anchovies tho women of Aveyron
are milking goats for the manufac-
ture of Itoquefort cheese nnd the
peasants of Burgundy nro gathering
snails from .the vineyards. Trained
hogs root for truffles in Donlogne,
while every available font of ground
and even some of the city roofs nre
turned Into gardens to grow vege
tables for the tatjle.

Thrushes from Corsica, caviare
from Bussla, lobsters from America
nnd the choicest ailments of other
lands are In normal times brought In
to augment tho home supply, which,
broad ns it Is, falls to satisfy the
cravings of fastidious France, which
spent $130,000,000 a year for Imported
foods before tho outbreak of tho wnr.

Eating is the avocation of France.
Tou can discover It from the street
criers In most of the cities, even be-

fore you enter nn eating house. The
pushcart man salutes the morning
with his cries of "flood asparagus!"
The plodding potter of goat's milk,

collar nnd frill sets, though the ex-

quisitely hand embroidered blouse may
be unite beyond her skill.

Of blouses we will talk more defi-

nitely at another time. The one pic-

tured here Is a conservative ami at-

tractive model that should offer no
serious obstacles to the arnvttcur, yet
made by hand seams Joined by bond-
ing. Valenciennes lace carefully chosen
In one of the real Valenciennes pat-
terns, tlwy lawn covered buttons, such
as the French blouses have; narrow
black moire ribbons run through little
embroidered eyelets and tied In smart
little bows in wrists nnd throat, this
inoiise is nuoKPiner ennrnnng.

Th(1 or,Klrm, mxM subscribed to the,,, collnr fll(, ,,y havlnR a mtIc clo!te
iiltll. (iinr r tnnn onv.rinn- ih fr.un
of the throat whero the other collar
rolled away, but this was not a neces-
sity.

When It comes to Trockwear the new
things nre legion nnd as Interesting
as they nre numerous. High collars
of one kind or another, with rabats
op Jabots or with chemisette attach-
ment, nro receiving much attention
lecau.e they seem newer than tho
roll collar effects; but the latter nre
offered In Innumerable pretty forms,
and like the high stocks they, too,
often have frills attached.

Tho simplest type of collar nml
J.ibot is tho high close stock of muslin
nnd lace, with some form ot' frill, and
this sort of model is by no means
difficult to make, provided ono has
time nnd patience for putting on lace
by hand. Kent vnlenclennes of course
gfves enchet to even tho most unpre-tt-ntlo-

of suoh collnrs, but there nre
effective Imitation laces and If the
batiste or llnon or organdie Is sheer
nnd llnp nnd the handwork neatly done
one can obtain admirable effects at
very little expense.

The straight high collar, adorned
by sharp points plther turned down
tlat upon the collar or standing out

Is

wearing the basque cap, and followed f

by his herd of slit goats, plays a rus
tic flute to lure you Into buying. The
cheery pedlcr tempts with his call
"The sweet cherry the sweet!" The
hoarse voice of the mussel man calls
"Heboid the mussel. It Is good. It
Is fresh. Buy the musel!" The

do plalsir" (plalslr Is a
thin calte made with Hour and sugar)
rattles n wooden clapper, ".lust nr- -
rived. Just arrived, yells
the fish hawker; while the cheese
man's "Cream cheese. cheen!" calls
to you In tones of pleading
In Pari" most of this kind of Ftreet
hawking has been dispensed with, but
not so In other French cities

fiaiiic is to cookery
in France. In the south
garlic Is the rule. The garlic mer-
chant is an institution of
Frnnve.. You can see him nenrly any-
where with the long strings of bulbs
hung over his plodding
from house to hoiiFe, crying his
wares.

Almost every town of
lias some special dish or plato of Its
own. There nre hundreds of old Inns
where the cul?lno Is that of the prov
ince, nnd thero nre great tracts of
country which ought to bo marked
In some special color In all guide
books whero the cookery Is

excellent. There are tho
restaurants and quaint

homp.s of Tours where tho dishes of
Touralno nnd the delightful Rllottes
de Tours (little tureens of chicken
livers) may be tnstcd. In the Ilonian
cities of Provence the tourto, which
is really a vol nu vent, nnd tho sou
fnsHti, which Is cabbage stuffed with
n savory mixture of and
meat, are two dishes never to be for-
gotten.

Tho gourmet who has time to Jour
ney leisurely may make a pleasant
triii of In the
district between and Tou-
louse, which Is a land of good cooks,
where still linger the traditions of tho
Itnmnn cookery brought Into (!aul by
groat soldiers nnd grent administra
tors. Tho land of the Mouse, the
Moselle nnd tho Snono from Verdun
down to Dijon. Is another nnd more
northerly pnradlso of cookery. In
Dnrdogno the peasant woman can
glvo a traveller a truffled omolet
which would make a
mouth water, nnd n tumbler of the
"vln pierre a fusil" which Is one of
the best wines of tho people.

He who Is Interested In the mnn

crlspl' from the collar top Just under
the cars Is another collnr very often
nssoclntcd with frills of some kind.
A touch of black usually appears at
the head of tho frill ns It does In

nil the models! and In tho col-

lar and front frill illustrated In the
sketch, the little cravat emerges clev-
erly from silts In the
collnr between tho points, the two
narrow ends to a point
slightly below the baso of tho collar
nnd knotting there.

Whero tho collar fronts do not meet,
leaving tlio front of the throat bare,
little black ribbons often run through

eyelets nt each side of the
collar nnd tie In a small bow In

front.
A collar of the type noted here-stra- ight,

high and almost meeting In
front Is not so practical as either
the nil nround close stride or thp stock
opening more widely In front; for even
though tho ribbon does hold the. collar
sides approximately In placo the cliln
wilt crush the top points nnd the
stock will not look fresh after very
little wearing.

Tho samo Is tnu! of the high, close
collars platted vertically In small
plaits, with a little flaring frill loft at
the top, Thes look attractive In the
shop, but no amount of wiring will
keep them close and smooth fitting.

The lingerie collar plaited In tho
back, standing high and turning down
nlso In the back nnd sloping down-
ward toward the front to leave the
throat baro nnd the chin quite free, Is
combined with rattier wide Jabot ar-
rangements, plaited to match tho col-

lar, nnd Is nlways nnd
usually becoming.

Soft crumpled stocks of soft black
satin or taffeta, boned to stnnd very
high, have turnover lingerie collars or
collar points and Jabots or frills to
match. These are useful things, the
removable collar nnd frill being more
easily than the combined

IN ART OF COOKERY
Writer Says Americans Suffer From Uncultivated

Palate and Main Fault Is That
Dietary Too Monotonous
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ners nnd customs of old France would
do well to visit Monireull-sur-Mc- r nnd
cat a midday meal nt the Hotel de
France. It Is just what nn Inn ued
to be In the days of plumed hats nnd
long boots. Milady might look out of
one of the upper windows nt any mo-

ment and not be surprised to iee
Athos. l'orthos nnd D'Artagnnn swag-
ger through the courtyard. To break
fast on a sunny day In the cnurtynrd
whero creepers form n ennopy In nn
artistic delight.

In the spotless kitchen, through
which visitors may pass at nny time,
the whole family of the proprietor arc
busy. Even the old grandmother will
make ti rolad for a fnV'-rei- i guest, and
In the mixing of It she Is nu adept.

One of the daughters of the house
married the patlssler of tho town, who
makes woodcock pates which deserve
greater fame than they inave. Mont-reu- ll

has a liquor of Its own brewed
from wild plums nnd other woodland
fruits that grow In the moat of the
old formications.

In solo Dleppolse, In the sauce of
which shrimps nnd mussels add their
flavor to the wlilto wine, Dieppe 'has a
rare specialty. It also claims ns Its
own dishes the famous mottles marl- -
nieres and cnquilles St. Jacquc.
Being a town of Normandy, It Is nlso
a stronghold of such dishes as solo
Norniando nnd falsan Normande, tho
latter a pheasant cooked In a tureen
with apples.

A fish dinner at Monte Carlo often
Includes suplon, which Is pile octopus,
n delicate little gelatinous fellow, not
leathery like the Italian variety, Or
If you want a strictly local dinner
there, a fisherman may be sent out
Into nhe bay to catch for you some of
the little sea hedgehogs. Another
favorite dish at Monto Carlo consists
of nonnats, which are tho small fry
of rhc bay, smaller far thnn whltellsh
and much more delicious.

A scoro of little birds, such as people
In America would not deign to men
tlon In our cookery books, nre eaten
with gusto by tho French nenrly
everywhere. Well they know tho dif-

ference between a mauvletto and nn
alouette, and toothsome plea nro mnde
from the ordinary English sparrows.
The delicious truflled partridge and
partridge a la Bourgulgtionne, cooked
In a tureen with red wine sauce, the
homely pcrdrlx aux choux nnd t'ho
splendid fnlsin a la flnunclero show
that tho French have many more wnys
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The jabot comes again.

collar ami frill arrangements, nnd
worn with n simple sheer blouse of
seml-tallor- type this Mock hns on
exceedingly smart air. liven lflorc

nnd tnllored In nspe t? the plain
smooth stock of black s.lk.

of treating a same bird besides roast-- !
lng.

In France Is found the vest vea! In
the world, the product of the young .

calf which has liwn fed on milk, pro-
ducing flesh ns soft as a kiss and as
white as snow. . I

Down In Marseilles they wi'l serve'
you a fry of sea urchins ami different '

kinds of strange shelltlsb when you
asl; for a dish of local 1'olor. Hut the,
specialty of Marseilles and the most!
f.imous dish of France perhaps is I

boulllobalsse. There the people llrinly
behove that the dish cannot be iivhIp i

except from tho Hsh that swim In thul
Mediterranean. The r.iHcuz. n littl"
0 ... . . ... r.dICHUn, All tjl., ,0 UV ,(..,
to the savory stew, as uro the eel, the i

lobster, tho dory, tho mackerel and
the girdle. Thackerny sana the Imllad
of the dish ns he used to eat It nnd
his teclpe Is accepted because it If
poetry, but It wns only an inferior
fresh water edition of the dish that
Thackeray knew.

No Important French restnurnnt
will keep dead tlsh In stock. Each has
Its tlsh tank with running water.
where the live Hsh swim and are fed
and kept in excellent condition until
ordered to be conked. The French-
man and French woman renllze that no
food deteriorates so rapidly ns fish
ifter It comes from the water.

The lliviera restaurants have es-- 1

peelally tine tlkh tnnks. Typical ofi
these is the Ilcserve at Cannes. It Is.
built ii" the rorks with u glassed In
shelter that Juts out into the sea from j

me eioow or inn rromennuc OP in hit, .viier ucing giiinrieii inc.v
so that the spray of tlio often kept for a wick or so on a

wavelets splashes up against the
glass. Among the rocks on which the
restaurant stands nro tho fish tnnks
nnd In theBo swim fishes large nnd
small. Guests nro nllowid to pick out
the fish they want.

So heavy Is the consumption of isnails
In France nnd so many are the men-
aces to their growth that tho Govern
ment Is beginning to feel alarm lest
they become extinct. The Depart
ment of Cote-d'O- r In Burgundy, where
the best snnlls come from, propones
to rank them ns game and proclaim
a closed season for them ns fur par-
tridges and pheasants, between April
15 nnd July 15. Most of the snails
come from tho vineyards, and the
chemical solutions with which the
vines nre sprayed nre ns fatal to the
snails ns to thp phylloxera. The sup -
piy therefore falls far short of tho
demand.

Whllo the Burgundy snails nre far
rtiperlor to nil others," they nre not the
only ones eaten In France, especially
nowadays when tho supply is short.
The (hedgerow variety, the same ns the
common snail of Amork-a- , Is brought
In to help 1111 thp demand. And when
fat nnd well cooked these snails make

notice."

an opiictizliig and easily lUgcmed en

special diet nnd boiled, frequently with
red wine, grated ham nnd chopped
nuts.

The Frenchman Is very fonil of arti-
chokes. Trninlouds of them are dally
hurried across the land from the Midi
to Paris. One kind, the Verle dp
Provence, has wide open petals like a
rose In full bloom. The violet hntlve

j dp Provence Is n rare specimen of vlo
let hue, having Its petals closely folded
into a llrm ball.

Trullles are among the rarest of
pplcuiean treasures in France. Dogs
and hogs arc trained to scent out tho
tuberlike nuggets in their earthy cov-
erings in the forests. For the trulll"
Is a fungus which grow underground

, and requlies t'ho scent of minimis to
discover It. Its growth Is rather a

; mystery, In thnt science has yet dls- -
! covered little about It. In Perlgord
and Provenco tho custom prevails of
sowing ncorn In nn enclosed spnee,
the natives declaring that when the
trees are big enough to shade the
ground the time has come for a crop of
trullles to be gathered.

A violet trutlle Is rtic finest of nil
It Is covered with polygonal warts nnd
Is found In Perlgord nnd Provence.

By Sara Moore
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Plain, Smooth Stock of Black Silk Harmonizes With
New Suits Many New and Pretty

Styles of Jabots
When It reaches maturity In late
autumn It puts on a black flesh of
reddish violet sheen and Its odor nnd
flavor nro ns dellcnte ns Its covering.

Of tho mnny famous French cheeses
brie, enmembert nnd roqucfort hold
first place. Of brie cheese Tnlleyrand
said It was "the king of cheeses, nnd
tho cheese of kings." It Is made from
rhc milk of very large cows that never
leavo their sheds except to be watered.
Though the Industry Is a huge one, It

most of tho cheese Is made In the
French homes, tills being the principal
occupation of whole families In the
Uric district.

More than a hundred years ago
enmembert cheese wns Invented by one

me Hnrel, living near Camcmbert,
the department of the Ornr In Nor- -

niuly, and tho cheese Is still made In
at district.
For S0O years Roquefort cheese has

been mfldo In the samo forbidding lo- -
hty, the village of Roquefort, which of
s less than n thousand Inhabitants,
rough the Induitry has grown until

a

it is spread throughout the depart-
ment of Aveyron and the nelghlHirlng
departments, In which there are 510
dairies, The cheeso Is made from the
milk of sheep, which require n special
grazing grbund, and tho cheeso must
have the moisture of dark, under-
ground cellars.

Itoquefort stands on n drear plateau
In t'ho mountains of the Cevennes.
uere ino nouses are mint up ngainsi a'
big rock which Is honeycombed with
caverns, not unlike the caves of boors
and lairs of wolves, theso being tho
famous caves in which the cheese Is
made and ripened. Tho sheep craze i

on rhe rocky plnteau directly above I

tho tunnels In which their milk Is I

being converted Into cheese, Over
23,000,000 pounds of cheese worth

goes forth from the Roquefort I

district every' cnr. Yet tho Inhnbl-- j
tnnts are In comparative poverty. The
profits, It seems, nil go to the middle-- 1

men.
Little frogs from the vineyards, I

gathered while the dew Is yet on tho
leaves, are a nover ceasing delight to,
the Frenchman's palate, and in fact
they nre rejlshcd by every one who has
a true appreciation of good eating.
Besides the tree frog, as the vineyard'
variety Is often called, thero nre two
Cher edible kinds the green frog audi
tho red frog. The former Is by far rho
moro Important and nlmuuds through-
out France wherever thero are pondi
or marshes or sedgy margins of rivers
that contnln fresh or slightly brackish
waters. The cultivation of frogs is
curried on In many vineyards and In
shallow ponds anil reservoirs con-
structed for the purpose, The red
frog is not fattened nrtlllclnlly any-
where in France, as Its tlesh is not
In very great esteem,

Add to the foods here mentioned tho
hundreds of delectable vejetablei

grown In the kitchen gardens of
France, the French mutton from sheep
reared In tho salt marshes of the
north, the Inmb nurtured on milk ttii
tho hour of Its death, tho French ox
thnt makes the tlnest soup meat
known, the delicious French nweots
nnd Ices and no end of other dishes,
nnd It ennnot be denied thnt Franco
ca- - show the noblest list of foods of
nny nation of the earth. No wonder

Is the home of the chef.

PRACTICAL VALENTINES.

VAI.UNTINH'W DAY hns
ST.gradually developed a ai

side until how almost Miy fdft
can bo appropriately chosen, provMd
thero Is something In Its color or
Minpe or In the manner of Its wrap-

ping which suggests tho special oc
casion.

A flowering plant Is a popular form
modern valentine, moro practlcnl

thnn cut Mowers because mono endur-
ing. Florists nre quick to suggest
details which shall cmphaslr-- the Va-

lentino ldcn, nnd the modern flower
shop demonstrates the thought now
given to the artistic arrangement nnd
presentation of plants Intended as val-

entines.
A chubby bisque cupId with bow

nnd arrow Is poised conspicuously on
some plants, while others nro deco-

rated with bows of red gauze ribbon
and small pendent hearts. Address
tags show the Ingenuity of designers
and thero nre many npproprlato teals
to be used In holding together paper
wrappings. An address tng In the
shnpe of n big red heart hns nn
oblong spnee of white In which to
write tho name, and the card of the
giver can be enoloscd in a white en-

velope, the address written In red with
broad stub pen anrl a red heart em-

bossed In the upper right hand cor-

ner of the envelope to simulate a
stamp. As in theso days there Is little
mystery connected with the sending
of valentines a card Is quite as apt
to be enclosed ns when a gift Is sent'at any other time.

Another flower suggestion for Val
entine's day Is along the lino of the
.lannnese custom of making the most
of two or three blossoms held In a
container of some sort, which is the

inraetlcal nart of the valentine. This
form of valentine is especially deslr

able where tho valentine Is tent to an
invalid, as a new receptacle for flowers
Is sure to be appreciated

Any of the glass or metal flower
holders will show to better advantage
if set in a glass bowl, and a little col- -
lulold bird perched on the rim of the
bowl enn hold a valentine card In Its
bill, The spring flowers with firm
stems are particularly attractive, when
E0 arranged and sent ns n valentine.

Candy Is always a favorite form of

1865
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valentine, and receptacles for bnnnon
can bo found whlclv make the contents
doubly acceptable. Heart shaped cov-- s

of Un IUvr painted or covered wrtn
silk or chintz nre among the novellk-fo- r

holding enndy sent ns valentine
nnd thero arc elaborate henrt shnpni
boxes of rose colored satin and lac
suited for a placo on one's dressing
tablo after tho contents have ilisjip.
poarcd.

Heart shnped sachets, whether small
enough to wear or dis.

to hang In a dres closet, ale
among tho well liked valentine glft-7- ft

tiny sachets jiro usually sent
fKckagcs of three or five. They arr
r.tndo of bright American Beauty pink
wtn edged with the narrowest of lnce
They should bo tied with ribbon of tit
samo shade and tho bow thrun
through with n gilt arrow to carry out
tho idea of tho day.

The big sachets for use In bureAU
drawers and closets nro usually made
of sateen In a shndo of bright pink,
with flat panlcr straps from which the
sachet can be hung If Intended to be
hung among drcstca. Othor heart
shaped sachets arc of red tulle filled
with dried rose leaves or lavonder
and fcveral of them suspended from a
red satin ribbon. Being thinly en-
cased, tho fragrance Is diffused
through the room In which they hang,

A novel way to conceal a small gift
sent on St. Valentino's day Is to put
It In n little bag of doubted whll
crepo paper drawn up at the top with
a paper cord In Imitation of a fabric
bag. Taste a heart of red glazed paper
on each side or have a border of them
around the sides of the bag. This Idea
can be prettily carried out In the glv-ln- g

of small favors at an entertain-
ment on St. Valentino's day.

Even tho giving of money as a val-
entine has been provided for. Therft
are heart shaped boxes of bright red
small enough to hold a gold piece and
there are red pasteboard hearts which
fold llko a case for bills with strips
of red ribbon to hold tho check or bill
which Is placed within.

ECONOMY HINTS.

nprons nre useful ndditlonsDRESS wardrobo of the woman
who does her own housework.

These nre seen at their best when
colored linens nre used. The tans.green, blue, old red nnd brown look
well with a narrow band of contrast-
ing color or tiny piping of plain white
linen bordering neck and nrmholcs.

Tho samo careful woman protects
her hnlr from dust while busy nbuut
the home by wearing a dainty cap
mnde of white mull nnd lnce over a
wire frame. This frame Is turban
.hapc. and in ettrMiiiU'ii inasmuch
as the wire frame protects the coif
fure from disarrangement.

For the housewife who thinks in
ndvancc this Is the time to purchase
rfnlly excellent half silk ln.se ut U-
nsurprisingly low figure of 31 cents a
!Ur. Theso were shown nt one of
the larger downtown stores In btai l.
tan and many of the newer shaili-A- n

Inventlvo young woman recin. v

purchased a dozen pairs of these h.
which were plain. She then em

broidered on them small delicate ue- -
Blgns of polka dots, tiny rosebuds.
nnd even a pattern of tiny clover blos-
soms done In French knot with n.k
of tho same slinde ns the stockings.

If gloves or shoes of any color hut
bluck have becomo spotted by wa'er
and are allowed to dry thero Is no
hope for them. They are Irrenarahly
ruined. But If. whllo they arc still
damp, they nro kept on hands or feet
and rubbed with a damp cloth, the
spots will disappear. Then brui"h
briskly with a dry soft woollen .cloth.

A young business woman manages
n dainty conception In collars and
cuffs over her blue serge oftloe frock
by a novel use of narrow hemstitched
or embroidered edge handkerchiefs.
Two handkerchiefs make a set. One
Is folded cornerwlse and cut In half.
Theso pieces, with the cut edge
hemmed, are the cuffs. Tho second
handkerchief Is nlso cut In liilf and
ono half hollowed out to fit the 'neck.
Tho remaining half Is ngaln cut in
two parts and folded over the bodice
In the form of rovers. These bets are
Inexpensive nnd glvo nn attractive
touch to tho ofllce dress.

A CERTAINTY.

men travelling together werTWO a New York street car - sur-
face, derated or subway, no

matter. Every seat was full, those, at
the rear of tho car being occupied by
well dressed men. Presently tho .ir
stopped and a woman came aboard.
Very nice looking woman, but not a
fashion plate,

"III bet you what you like," said
one of the two, "thnt not n man in ths
car offers her his place."

"Come off," responded the other.
"Don't you know enough about ti's
etiquette and ethics of , gnmhllng m
know that you have no right to bet
on a certainty?''

1915

C. C. Shayne & Co.
Importers and Manufacturers of

STRICTLY RELIABLE FURS

Announce the Continuation
of Their Discount Sale

126 West 42d Street
I NEW YORK CITY I


